Frequently Asked Questions about Grease

Is grease a problem?

In the sewapge collection and treatment buginess, the
answer is an emphatic yes!

Carease 18 :Ci1'|5-_r||1:|;| oul fior .li|!-q1,’i:-i? artennon because

of its poor solubility in water and its tendency to
sEpariLe frommn the liguid aolotion,

Large amounts of oil and
prease in the wastewater
cause trouble in the
collection system pipes and
the wastewater treatment
plant,

[t decreases pipe capacity

and, therefore, reguires that

piping systems be cleaned
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sooner than otherwise cxpected.

What are common sources of grease!

Mayonnaise  Mannades Used frver oal

Margarine Cookies Butter/ Cheese
Pastrics loe Cream Gravy/Sauces
lee Cream Yongurt Salad Diressings:
ketchup Musrand Mears

What is a grease interceptor!

A prease Intercepror is an internal or external
plumbing device
designed to
intercept most
PTCASRCS and solids
s they can be
propedy disposed
of betore entering
the wasrcwarer
disprizal system,

Do | need a grease interceptor?

If your establishment prepares food with large
amounts oil and grease that are washed to the
sanitary sewer system, vour establishment should
have a grease interceptor,

Do | have a grease interceptor?

If you are uncertain
whether vour
gsrablishment has a
grease interceptor,
first check under or
near the gink in the
kicchen,

If not in ther,
rrace the discharge lines from the facilioy o see if
they lead to a grease interceptor outside,

Typically ourside unirs have manhole covers [some
only 1 but typically 2], Cutside grease interceptors
are typrcally close o the kicchen section of the
Facility.

Can you recommend a maintenance
schedule?

Grease interceptors should be eleaned at least twice
each vear. Some establishments will find 1
necessary to clean their interceptons more oteen

Frequent cleaning may be the result of an
undersized interceptor, in which ease, vou may
consider installing a larpe intercepror.

Is the grease interceptor | have adequate!

The size is largely determined by the volume of
fooud produced and the maintenance schedule. 1f
the interceptor has to be cleaned more often than
thi owner thinks it should, then chances are the sise
necds to be increased.




T:.'rm_"n“} . a Dirive-in restaurant will 'ru-:|ui|‘|_; herween

a 70 b, and a 100 Ib. intercepror, depending on the
tvpe of food prepared.

Oine of the most important things o remember is
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properly. You should work our a specific deaning
schiedule that is gt fiowr vour gstablishment.

What if | don't install a grease interceptor?

If your esgablishment uses prease, oils and other
grease by-products in food preparation, vou will
evenmually encounter a mainienance problem with a
plugged sewer line.

The blockage can creare a sewer backup and
potentially severe health problems.

Bemoving blockages can I CRpEnsive. If the
problem is in the building sewer line, you have the
direct responsibility for paving for the maintenance,

If the blockage or restniction is in the publicly-
owned sewer main and it can be proven thar the
establishment i= the cause of the blockage, then yvou
could he r-:,'.i.|‘J|Jr15i'|||L: for cleaning the |‘:ll|.|:l|i(‘ SEWEE,

The Minnesom Stare

Plumbing Code

atates that a grease

interceptor may be
1'|.;|.1|.|.i|‘1,1Q| |:-:.' the
administrative
authority,

All administrative
authorines ]sr\c!-|'|i|si1 the q|i:_-;(‘||i|r:|_=_'|.: of materials that
can solidify and creare blockages in the wastewarer
collection system or treatment p!:mm.

Ciry staff conduces periodic inspectons to sce cthat
e health pre elems exist due o im|>m|m;r|5.
maintained prease interceprors. These roles will be
enforced if a problem exists.

How can | be sure | am in compliance with
the rules?

Wou should refer o the FOG informartion packer
provided by the city for guidance with compliance,
installation and mainrenance standards, employee
training, best management practices, and record
keeping,




1

DO NOT pour cooking
residue directly into
the drain.

2

DO MOT dispese of
food waste into the
garbage dispesal.

3

DO NOT pour waste
oil directly into the
drain.

4

DO NOT wash floor
mats where water
will run off directly

inta the storm drain,

Managing FATS, OILS, and GREASE

Wipe pots, pans, and
work areas prior to
washing.

Dispose of food waste
directlyinto the
trash.

3

Collect waste oil and
store for recyding.

4

Clean mats inside
over a utility sink.




